
We would like that in our restaurantst one can find flavors considered missing. Our

recipes come from a search, continuously active, with proposals coming form the tra-

ditional Sundays lunch in Naples. The dough we use for pizza is made with natural

yeast and a secret recipe dosing different types of flour, water, salt and yeast.  The

pizza is cooked  oven in the exclusive small-scale, rigorously wood fired, brick built

with 340 and, thanks to the constant heat to 485 ° C, ensures the fragrance and fla-

vor of the bread of his “cornicione” typical of true Neapolitan pizza. The basic pro-

ducts of our preparations are selcted from producers, which have become more

friends than suppliers. ROSSOPOMODORO makes sure most of their craftsmanship,

and uses in his restaurants. Products as mozzarella d.o.p. only from buffalo milk,

the very good extra virgin olive oil the Sorrento peninsula, or the Gragnano pasta

drawn bronze and used in our courses, the traditional flour, the one that always uses

the most ancient Neapolitan pizza makers. Over all, the main product, the famous

peeled tomato  from Agro Nocerino.

Our purpose is to introduce to a wider audience, not selected by the cost of the meal,

products of exceptional quality. So far this type of preparations made with rare pro-

ducts had the privilege of so-called high, especially in the price, restaurants. 

“

“



m i s s i o n 
Delight the palate in a healthy and genuine through

strictly Neapolitan dining experiences 

at a affordable price. In Italy and abroad.

v i s i o n 
Strengthen leadership

in the world restaurant trading 

combining business and ethics.

[ c o n c e p t ]
ROSSOPOMODORO basics



Today, the group Sebeto ITALY controls, after twenty years of intensive work in

the construction of restaurants and pizzerias, detains ROSSOPOMODORO

brand and oher brands. The activities have begun with the opening of the first

pizza restaurant Pizza a & Contorni in 1988, using the same strategies that will

later become the guidelines of the whole project: to offer genuine products of

the Neapolitan tradition, made   with a traditional pizza oven wood, with mozza-

rella di bufala in a strict environment and a level of professionalism marked by

innovation and creativity. In the late 90's the first restaurant ROSSOPOMO-

DORO " in the center of Naples with the format that will be exported all over the

world was founded. In 2000  the first"Anema e Cozze" as the development of

an innovative idea, namely, to develop the model of traditional pizzeria combi-

ning the two aspects of Neapolitan cuisine: pizza and blue sea with fish, mus-

sels and clams. In 2007, exalt the coals with the opening of "Fuoco” in Milan.

From 2008 has been introduced a new service, fast food and quality using the

product excellence of the Neapolitan tradition, "Rossosapore" for customers

who are short on time but don’t want to renounce the pleasure of a hearty meal.

The last step was to Rosso Cafe, taste and tradition with the imprint of our style.

Today the group  restaurants are over 113 in Italy and abroad.

[ g e n e s i s ]
The trademark evolution
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1988 - opening of the first restaurant in Naples 'Pizza e Contorni'

1990 - development of the restaurants in the area 

1998 - the first 'ROSSOPOMODORO' restaurant

1999 - development of 'ROSSOPOMODORO' in the italian market 
            starting from Rome e Milan

2000 - opening of the first 'Anema&Cozze'

2005 - european market development

2006 -
 
'ROSSOPOMODORO' is the first  

           

italian restaurants chain : opening in London

2007 - the development goes on: 17 openings

2008 - a new born: Rossosapore

2009 - and Rosso Caffè

2010 - international development takes place
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[ t h e  s t e p s ]
The fundamental stages of growth



BUSINESS

21%

58%

Direct managementc        Business rental          Franchising         Franchising RS

The objective of the management policy of the restau-
rants is to facilitate the coverage of the market by offe-
ring different brands.

Direct Management: The restaurant is owned and managed by Vesuvius employees.

Rental Company of the restaurant is owned by Vesevo and operational management is de-

volved outsourcing to an independent manager (professional and entrepreneurial managers

within the Group).

Franchising: the restaurant is owned by an independent operator, to which the Group Se-

beto provides assistance in training and organization in order to keep each location in the phi-

losophy of 'ROSSOPOMODORO'.

[ management ]
Turnover by business model



The best result for Rossopomodoro: 

the neapolitan kitchen is becoming worldwide
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[ the world ]
The  distribution of restaurants



[ n u m b e r s ]
Total sale system
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[ n u m b e r s ]
meals 
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[ s t r u c t u r e ]
Shareholders and Group Structure

VESEVO S.P.A.

Ristoranti
in affitto

d’azienda

RISTORANTI
DI PROPRIETA’ FRANCHISING NAZIONALE ED ESTERO

LA MOLE SRL SEBETO ITALIA SAPORE

Ristoranti
in gestione

diretta

Red
Vesev
l.t.d.

Rossopomodoro

GROUP STRUCTURE
Vesevo is the holding group that owns 100% of the subsidiaries, both in direct management

and rental company, with the exception 51% of Argentina Vesevo. Sebeto Italy and Sapore are

the operating companies managing the group's brands. La Mole is a trading company. Ve-

sevo directly controls the restaurants by legally separate companies that retain ownership of

each restaurant, there are some exceptions, in which a single company holds more than a re-

staurant, including Red Vesev which owns the three existing restaurants and the next to be

opened in the UK.

Group turnover in 2010 was € 99,123,000 divided as follows:

Direct management of € 11,251,000

Business rental € 17,191,000

Franchising € 70,424,000

Rossosapore Anema e cozze Fuoco
Pizza e Contorni



Il progetto ROSSOPOMODORO è il risultato di un intenso lavoro ventennale nella

costruzione di catene di ristoranti e pizzerie, che con diversi marchi, sono gestiti

da SEBETO ITALIA . ROSSOPOMODORO è il marchio di riferimento dell’inizia-

tiva e in futuro includerà tutti gli altri brand. Le attività hanno inizio con l’apertura

del primo ristorante pizzeria “Pizza e Contorni” nel 1988, applicando i prodromi

delle strategie che poi saranno le linee guida dell’intero progetto: offrire prodotti ge-

nuini, della tradizione napoletana, una pizza tradizionale fatta con il forno a legna,

con mozzarella rigorosamente di Bufala in un ambiente e con un livello di im-

prontati all’innovazione e alla creatività. Alla fine degli Anni 90 nasce il primo ri-

storante “ROSSOPOMODORO” in centro a Napoli con il format che sarà quello

da esportare in tutto il mondo. Infine nel 2000 nasce il primo punto vendita “Anema

e Cozze” quale sviluppo di un’idea innovativa, ovvero di far evolvere il modello di

pizzeria tradizionale abbinando le due anime della cucina partenopea: la pizza ed

il mare con pesce azzurro, cozze e vongole. Oggi i ristoranti del gruppo sono oltre

60 tra Italia e estero.

[ the model ]

- Quality of products through principals of supply sources

- Quality of preparations by training managers, cooks,

pizza and computing infrastructure that governs the working cycles.

- Exclusive offer fresh food without the use of pre-cooked

- Creativity of seasonal menus provided by a process of research and development  

and engineering, recipes based on the best industrial logic for standardized

the level of performance while maintaining a small-scale production

- Delivery of the same raw materials around the world with a specific management

distribution and logistics.

- The University Company: School of Education to get consistent service levels.

- The ability to select the locations of the restaurants

- The selection process of staff capacity is aligned to be oriented

values, to ensure high motivation and low turnover.



[ c o m p a n y   u n i v e r s i t y ]

THE SCHOOL OF EDUCATION ROSSOPOMODORO

- The Training Center is a structured training courses.

- Training is specific to each professional role: directors, deputy directors, chefs,

pizza makers and room attendants.

- The courses include classroom theory sessions, practical activities and work ex-

perience in local pilot followed by senior figures.

- Teachers are the internal figures who have gained the most experience and ca-

pacity for each training topic.

- Training programs are closely linked to strategic objectives.

- The project is filed with the Patent and Trademark Office in Rome.



[ l a  P u t e c a ]
La nostra bottega di prodotti della tradizione campana

prodotti artigianali della tradizioneprodotti artigianali della tradizione ttt onneeddo nedeldella tradizionenei eede ododo ononodd nt onartigianali della tra odo a aa I prodotti artigianali della tradizione campana I prodotti artigianali della tradizione campana

Dairy Products: Mozzarella DOP, IGP mozzarella, buffalo Caciocavallo, Pecorino bagnolese Slow Food,

smoked cheese, Ricotta di Bufala;

Oliodoro: Olive Sorrento DOP exclusively minucciola olives, extra virgin Sorrento lemons and oranges

of Sorrento;

Caputo flour: the traditional meal of Naples, the pizza special;

Pasta: durum wheat Gragnano drawn bronze with special sizes made   by hand;

Preserves: Agro Nocerino DOP San Marzano tomatoes sarnese, Sorrento tomatoes, sundried tomatoes,

grilled eggplant, artichokes, cerasielli in extra virgin olive oil;

Cold cuts: salami Pelatello black Caserta, cured buffalo, salame di Napoli, Naples LOIN, Culatello Irpi-

nia;

Anchovie: Cetara of Slow Food, tuna fillets, salted anchovies and sardines in olive oil;

Sorrento liquors: Limoncello, lemon cream, fennel, Cerasiello, Nurchetto, Walnut (all liquor is produced

with indigenous raw materials);

Wine: Falanghina DOC, Aglianico DOC, Taurasi DOCG, Greek tuff DOCG Fiano DOCG;

Spirits: Grappa Falanghina, Fiano Grappa, Grappa Falanghina;

Dolcini: Taralli of Castellammare and biscuits, honey Massalubrenze, the stewed fruit of Vesuvius, Baba

Limoncello, nougat of Benevento.



[ R O S S O S A P O R E ]
2008 the new brand

From Rossopomodoro experience, there is a new service, fast food and quality

using the product excellence of the Neapolitan tradition, "Rossosapore" for cu-

stomers who are short on time and will not renounce the pleasure of a genuine

meal. 

rossosapore.it



[ d e s i g n ]
the layout

ARCHITECTURE
The design of our restaurants
is the result of research and
twenty years of development,
to offer customers a place
defined with an identity 
modern and comfortable.



Group developementGroup developement

Istanbul
Mestre
Pescara
Bacoli
Ostia

...
our 2011 goal

28 openings! 


